Nitro Cold Brew with Sweet Cream 
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Cold Brew with Cold Foam 


a refreshing beverage. 
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ICED ESPRESSO BEVERAGE 


feed Pumpkin Spice Latte 
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Iced Shaken Espresso 
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MOCHA FRAPPUCCINO* 
BLENDED COFFEE 


TALL GRANDE VENTI 


INGREDIENTS STEPS (12 oz.) (16 oz.) (24 oz.) 


Frappuccino® 
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Full pumps 
into cup 


Acera A Pour r wer line on cup. 
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Pour cup contents into blender pitcher. 
Fully incorporate ingredients. 


he n 1 2 2 | 
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Ippropriate volumetric scoop of ice | 
to blender. | 
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Press button #1 to texture. Pour contents into cup 


Starbucks Whipped | Top beverage with Starbucks whipped 
Cream cream. Place domed lid on cup. 


Reduce customer wait time by handing off the beverage 
before rinsing blender pitcher and lid 
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CARAMEL FRAPPUCCINO” 


BLENDED COFFEE 
TALL GRANDE VENTI 


STEPS — (1202) (16 oz.) (2402) 


GEN 3.4.4 


pumps | pumps | pumps 


Full pumps 
into cup 


„er line on cup. 


deg o os 
Pour cup contents into blender pitcher. 


Fully incorpor: ate ingredients. 


Fontana® Caramel 
Syrup 
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Full pumps 
into blender 


Add appropriate volumetric scoop of ice 
to blender. 
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pumps | pumps | pumps 
a 1 


Full pumps 
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Press button #1 to texture. Pour contents into cup. | 
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| 


— 


O . 


Reduce customer wait time by handing off the beverage | 
blender pitcher and lid | 


before rinsing 
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TEAVANA 


Teavana® Iced Chai Latte Concentrate 


Brown Sugar Oatmilk Shaken Espresso. ER 
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Teavana? Chai Latte - Concentrate - 


Teavana® Chai Concentrate 


‘Steamed 2% Mê: 
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TALL GRANDE VENTI 


INGREDIENTS STEPS (1202) (16 oz.) (24 oz.) 


Frappuccino& 
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Pour cup contents into blender pitcher. 
Fully incorporate ingredients. 
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Press button #1 to texture. Pour contents into cup ıi 


Starbucks Whipped | Top beverage with Starbucks whipped 
Cream cream. Place domed lid on cup. 


Reduce customer wait time by handing off the beverage 
before rinsing blender pitcher and lid. 
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Finish Beverage 
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Vanilla Sweet Cream Cold Brew Coffee 
Made from Toddy 
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Cold Foam Modifier 


Frappuccino Build: 
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Caramel Ribbon Crunch Mocha Cookie Crumble. * matcha frap: not standard build 

«YA hali pumps dark caramel = M2/2 hai pumps mocha * decat trap: 1/2/3 decat shot, no frap roast 
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Caramel Iced Latte 


Rich, full-bodied Starbucks espresso combined with smooth Fontana% flavored syrup 
and chilled milk, served over ke. 


Recipe 

Ingredients WAO  16FLOZ 24 FI, OF 

mures Cewad Ne a 4 AR 

Cea wa. Fil cup 3/4 full 

Sedes Duis kaa pum * nu 
Fil to 4/47 

lad below rim 

Preparation 

1. Add syrup to cup. 

2. Add chilled milk. 

3. Add espresso shots. 

A. Stir well. 

5. Add ice. 
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whipped 


steamed 


Ingredients 12 fl.oz 16 fl. ez. 


Starbucks’ Gnnamon 


Doke Syrup 

Starbucks‘ Espresso Roast 2shots 
Steamed Milk " below cup rim. 

Whipped Cream Top with whipped cream 


1, Add syrup. 
2. Add espresso. 
3. Add steamed milk 


4. Finish beverage 


Optional Toppings - Cinnamon 8 Sugar 
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Basic Builds: 
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Americano: Latte Cappuccino 
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Misto/Espresso: 
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London Fog Latte English Breakfast Latte 

Naar Ba "naa Breakfast tea 
Grey tea bags. 01/227 Royal fast tea baga 
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Hot Chocolate Steamers ‘Caramel Apple Spice 


White Chocolate Mocha 


Espresso complemented with white chocolate sauce and topped with whipped 
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Fontana® White 
Chocolate Sauce 


2 pumps | 3 pumps. 
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Starbucks® Espresso. 
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t shot 
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‘Steamed 2% Mik 


Filito % below nm 


Starbucks Whipped 


Top with whipped cream 


1. Add Fontana® White Chocolate Sauce to cup. 


2 Add Starbucks” Espresso shots and swin in cup. 


3. Add steamed milk. 


4. Top with Starbucks Whipped Cream. 
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A layer of whipped 
pple goodness treat. 
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Drizzle over whined 
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Iced Caramel Macchiato 


bs Roast 2 shots 3 shots 


1. Add Fontana" Syrup to cup, 
2 Add chilled mik. 


3 Add ice o 1/2" (1em) below cup im. 
4 Pour espresso shots the tap of the ice. 
S Top with Fontana® Caramel Sauce in a crosshatch pattem 


Vanilla Sweet Cream Cold Brew Coffee 
Made from Toddy 


Starbucks? Col Grow topped wih a fost ot. 
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nutmilk Mocha Macchiato 


Cream Cold Brew 
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(Gold Brew, wan a touch of 
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Iced White Chocolate Mocha ER 


Espresso, cold mêk, and white chocolate sauce, poured over ice and topped 


Fomtanam Vine Chocolate | 3pumps | 4 pumps | 6 pur 
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Iced Caffe Latte 


` m er tenes So, NET 


Iced Cinnamon Almondmilk Macchiato 
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e sauce and finished with 
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ld steamed mixture to cup 


Top with foam from steaming pitcher 


Pumpkin Spice Topping Sprinkle over top 
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